
FRIDAY 


SATURDAY 


NOVEMBER 


NOVEMBER 


SUNDAY 


MONDAY 


NOVEMBER 


NOVEMBER 


Slow cooked for ten hours to deliver 
mouth-watering pot roast every time. 


DAYS ONLY 


M&MI OPEN HOUSE 


25 26 


27 28 


Slow Cooked 
Beef Pot Roast 


ALL PRICES IN EFFECT FRIDAY, NOVEMBER 25 TO THURSDAY, DECEMBER 1, 2016 UNLESS OTHERWISE STATED. 
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Over 40 items 
I in our Buffet including 
hot & cold choices 

I Lunch Buffet *9, Dinner ‘12.50 
1 Fully Licensed ■ Open 7 days 
Now Hiring 


Costly 

recommendations 

About 18 more ambulances 
might be needed. 

Page 3 


Off the air 

New Year’s Eve show wont be broadcast. 
Page5 


in Port Colborne/Wainfleet 

16 Years in a Row 


FRANK RUZYCKI 

REAL ESTATE 

905-834-7653 Dir., 

Give me a Call to Sell M Home 


& 


HI" AJU&f Downtown Port Colborne 
K1//Vln\ @149 Clarence Street I 

.com WainlleelHomes.com I 


INPORT ANEWS 


iibornej 

Street 

icoml 


SERVING PORT COLBORNE ■ WAINFLEET • SHERKSTON 



Historic journey 
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Quarry proposal troubles neighbours 

LAURA BARTON list of 70 questions he wanted requests a redesignation and cemed about an aquifer that present that approving the tion before approving any- 

Postmedia Network answers to. rezoning to include other runs under the quarry and application does not mean thing. 
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Major changes prescribed for ambulances 


Postmedia Network 

Niagara EMS has under¬ 
gone a checkup that has 
yielded several costly recom¬ 
mendations deemed nec¬ 
essary to keep its vital signs 

The Niagara Emergency 
Medical Services master plan 

the public health and social 
services committee, outlin¬ 
ing challenges that exist in the 
system and offering potential 
paths to a future solution. 

We spent a number of months 
looking into everything we 
can think of in the EMS sys¬ 
tem," said Jon Hambides of 
Pomax Consulting Inc., a Lon¬ 
don-based firm hired by Nia¬ 
gara Region in March to com¬ 
plete the master plan strategy 
that looks forward to 2027. 

Hambides explained to 
councillors Niagara will be 
facing "a lot of pressure" in the 
coming decade and beyond. 
There is a need for additional 
resources in the EMS system, 
equally funded by the Region 
and Ministry of Health. 

what’s going to happen over 
the next 10 years,” Hambides 
urged the Region to invest in 

to study local emergency calls 
when they move through the 

More information is needed 

dnually increasing ambulance 
call load, which has been out¬ 



growth annually, climbing 
by an average of six per cent 

growth. 

tion projected to increase by 
nearly 41,000 people by 2031, 
the only options available 
moving forward are continu¬ 
ing to increase resources sub¬ 
stantially in the system or to 
find an alternative operating 
method, Hambides said. 

If no changes are made, 
the Region, depending on the 
growth model used to fore¬ 
cast future need, will require 
an additional seven to 18 
24-hour ambulances, each at 


a cost of about $1 million, to 
satisfy demand by 2027. 

With the volume of calls 
at times exceeding available 

ides currendy, including St. 
Catharines and Niagara Falls, 
there is an immediate need 
for two additional ambu- 

and requiring 35,000 staffed 

The advantage of a regional 
EMS system is that resources 
in other municipalities can be 
reallocated, whether perma¬ 
nently or temporarily, to sat¬ 
isfy the need and help to ease 
those existing pressures. 


the ambulances can flow to,” 
Hambides said, adding staff 
hours available in communi¬ 
ties with less demand can also 
help to defray the cost. 

ing resources is only a Band- 
Aid fix to a systemwide issue 
of increasing call volumes that 
needs to be addressed as it will 
only continue going forward. 

Ambulance responses are 
expected to nearly double 
over the next 10 years to more 

mated 57,000 In 2016. 

Story continued on Page 30 



Port Colborne 
site of 2017 
fishing event 

Ben Woo, president of 
Berkley Bl, came before 
city council last Monday 
night to propose a fishing 
event for August 2017. 

The event would be 
part of a five-location 
championship tournament 
in which anglers from 
across the country would 
come compete. 

Woo, who said fishing 
is a part of Canada's DNA, 
wants to bring the event to 
Port Colborne because of 
its great fishing waters. 

He said all he is looking 
for is the OK to say Port 
Colborne would be a venue. 
Other details could be 
worked out at a later time. 

Putting a news release 
out by Dec. 1, he said, is 
important because that's 
when competitors would 
be looking at what events 
they want to attend for the 
following year. 

Council agreed to the use 
of Port Colborne as a venue 
and will be in talks with Woo 
for further details. 


Welland SPCA doing 
what it can in dog 
attack 

Ward 3 Coun.Bea Kenny 
brought a letter about a dog 
attack from a concerned 
resident to council. 

In the letter, the resident 
claimed no action had been 
taken against a vicious dog 
that had allegedly attacked 
both a child and another dog. 

Amanda Ellis, an animal 
control officer with Welland 
and District Humane Society, 
shed some light on the 
situation and told council the 
incident is being looked into. 

The dog in question did not 
bite a child, but did allegedly 
attack another dog, which had 
to be euthanized due to its 
injuries, she said. 

The attacking dog does 
not live in Port Colborne. 
Whenever it comes to the city 
it will have to be muzzled and 
leashed at all times in public. 

While the resident 
questioned via the letter 
why nothing had been done 
in terms of the Dog Owner's 
Liability Act, Ellis said the 
owner of the dog that had to 
be put down is taking legal 

Planning and development 
director Dan Aquilina told 
council that staff are looking 
into what can be done legally 
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St. Catharines bakery provides plenty of edible options 



TIFFANY 

MAYER 


ennifer Kuzyk's eyes glistened as she put 

"it was stunning in its decadence — a beau¬ 
tiful mess of Toblerone, Turtles, popcorn, 
Kisses, 24 carat gold leaf and a Curly Wurly 
that took it from mere baked good to art. 

But that's not what made the owner of 
Edible Options emotional. 

It was the trio of women at a nearby table 
in Kuzyk's St. Catharines bakery that over¬ 
whelmed her. They were gabbing over coffee, 
sharing stories and treats in the shop that 
Kuzyk built. 

happening behind me. People are in my 
space, enjoying my baking. It's like a dream," 
Kuzyk said as she looked skyward in an effort 
to dam the tears. "They chose to come here 
instead of Starbucks. That's pretty cool." 

soul-bearing work of creating something for 
others to enjoy. And when they do enjoy it, 
it's a relief that tricks you into wanting to do 
it again. 

Still, Kuzyk's unfiltered emotion caught me 
off guard. If anyone could convince people 
to buck mass-produced treats from one of 
the world's most popular coffee chains, it's 
Kuzyk. 

The woman is formidable, not just for her 
cake decorating prowess but because of her 
tenacity in building a successful certified 
gluten-free bakery that, unless you asked, 
you'd never know eschewed that most reviled 
wheat protein. 

She tested and tweaked her recipe for 
gluten-free bread 382 times before she sunk 
her teeth into what she deemed the perfect 
loaf. It's one that closely resembles all those 
gluten-filled versions. 

It's moist and cohesive, unlike the scads of 
commercial loaves that have to stay frozen so 
they don't crumble into Sahara-dry bits that 
flavour forgot. 

"I told myself I wouldn't open until I had 
awesome bread," Kuzyk said. 

But her story begins long before that; long 
before opening her bakery last June was even 
a possibility. 

I first encountered Kuzyk's baking magic 
two years ago when I saw her macarons 
advertised on the Niagara Local Food Co-op 
website. My sweet tooth won over my voice of 
reason and I found myself ordering a batch of 
the delicate meringue sandwiches. 

They were beasts. They didn't just boast 
the beautiful bubbly feet that every macaron 



Jennifer Kuzyk owns Edible Options, a gluten-free bakery in St. Catharines. 


baker squeals over. These things had legs. 
They were sublime. Their lightness was 
deceptive, lulling me into thinking they 
would barely register on my waisdine if I ate 
two or three in one sitting. 

At the time, Kuzyk told me in an interview 
that baking was a sideline project she started 
to help a friend with celiac disease. 

"I loved the challenge of turning something 
gluten-free," Kuzyk said. "I'd make recipes 
(from a book or website) and they'd never 
look as good as the photo or comments under 
the recipe." 

Soon, though, she was making gluten-free 
pizza crusts for a downtown pizzeria. Her 
macarons and cookies were appearing in 
local bakeshops. 

Kuzyk would return home at the end of 
clocking a full day as a plant inspector with 
the Canadian Food Inspection Agency, spend 
some time with her young son, then fill 
orders in a commercial kitchen for five hours 
every night. 

After four hours sleep, she'd wake and do 
it all over again. One day on the commute to 
her day job with its relative security and great 
benefits, her husband Kyle told her to "go big 

"When are you going to get the chance to 


do this again?" Kuzyk recalled him asking. 

So she took a leave of absence from the 
CFIA and took a chance this spring on a 
space in a new Fourth Avenue strip mall. 

A sign that reads "Actually, I can" hangs 
in the open kitchen where her staff turn out 
400 loaves of gluten-free bread a week to the 
soundtrack of whirring stand-mixers. The 
sign was a gift from family to keep Kuzyk on 
track during those moments of self-doubt 
and anxiety that every entrepreneur has 
when they take the leap. 

I can't think of three words better suited 
to Kuzyk as I scan the offerings of cupcakes, 
cookies, those macarons and date squares 
that rival her bread in popularity. Most days 
they sell out. Leftovers go home with staff and 
never see a second day on the shelf. 

There are two words you will never see, 
however: Gluten-free. 

Most of the items on offer don't contain 
many common food allergens, including 
refined sugar, com and legumes. Kuzyk will 
happily share her ingredient list with any cus¬ 
tomer who asks. 

She even has a dedicated vegan oven for 
the plant-based dieters. Her connections at 
the CFIA tipped her off about how to keep 
the nut-free crowd safe by avoiding cross- 


It all makes her bakery inclusive of a wide 
range of diets but Kuzyk knows how off- 
putting that can be for some. 

"You will not see gluten-free. We'd tell 
people we're gluten-free and they'd say 'I eat 
gluten' and walk out the door. The history of 
gluten-free food, people think it's crumbly 
and dry." 

But it's people like the trio of women at the 
table nearby who are there because they can 
safely enjoy lunch or a treat — or because 
they don't care, Kuzyk's baking is that good — 
that leave her feeling grateful. 

Ditto for the indebted mother who can 
finally give her child the birthday cake of 
his dreams, or the person with a gluten 

"People come in and say, 'I hear you have 
something gluten-free,"' Kuzyk says. "We tell 
them everything is and their heads spin.” 

- Strip Mall Gems is a monthly feature of Eating 



the region. Got a favourite hole in the wall I 
should know about? E-mail eatingniagara@gmail. 

com or tweet @eatingniagara. 


GENERAL NOTICE: The contents of this newspaper are protected by copyright and may be used only for personal, non-commercial purposes. All other rights are reserved and commercial use is 
prohibited. To make any use of this material you must first obtain the permission of the owner of the copyright. 

For further information, contact Greg Furminger. 

LETTERS TO THE EDITOR: Copyright in letters and other material submitted to the publisher and accepted for publication remains with the author, but the publisher and its licensees may freely 
reproduce them in print, electronic or other form. 
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No TV deal for New Year’s Eve show 
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Dr. Andrew Taylor passes 100,000 mark in procedures 


Lasik Provision is the Niagara Peninsula’s 
only comprehensive refractive centre which 
deals with the treatment of common visual 
disorders. The centre was founded in its 
current location in 1999 and has evolved 
to a state of the art refractive centre with 
a global reputation for the laser correction 



Dr. Andrew Taylor 


of nearsightedness, farsightedness and 
astigmatism. It is a world leader in bringing 
the treatment of Zeiss Laser Blended Vision 
Vision for the treatment of presbyopic 
“reading glasses vision” to North America. 
In addition, the centre specializes in 
the treatment of cataracts and corneal 
disorders such as keratoconus. 

Founder and medical director, Dr. Andrew 
W. Taylor, is one of North America’s leading 
ophthalmologists in the use of excimer 
lasers in refractive surgery. He obtained 
his medical degree from the University of 
Toronto in 1991 and went on to complete 
a specialty residency in ophthalmology, 
also at the University of Toronto. He then 
went on to complete subspecialty training 


in corneal and refractive disorders. He 
has completed over 100,000 refractive 
procedures including lasik, photorefractive 
keratectomy and cataract surgery to date. 
In addition to his directorship role at Lasik 
Provision, Dr. Taylor is an active staff 
member of The Niagara Health System in 
the Department of Ophthalmology. 

Lasik Provision has evolved in its current 
location from its original incarnation as 
Lasik Vision, which brought affordable lasik 
eye surgery to North America. Dr. Taylor 
restructured Lasik Vision in 2001 as a 
founding principal and owner of Lasik MD, 
which then went on to expand refractive 
clinics across Canada. In 2005, Dr. Taylor 
left Lasik MD to focus on more customized 
patient eyecare. In addition to his base 
clinic in Niagara Falls, he underwent 
an international expansion to London, 
England, Brussels, Belgium and the 
United States. Currently, in addition to his 
work in Niagara Falls, Dr. Taylor is involved 
in the development of a comprehensive 
ophthalmic centre in Toronto. 

“What is exciting now in refractive laser 
eye surgery is the safety of the procedure 
and the range of treatment options now 
available for patients. It is rare that a patient 
cannot benefit from refractive surgery” says 
Dr. Taylor. “The greatest development 
in recent years has been the use of the 
femtosecond laser for the creation of the 
flap upon which the lasik procedure is 
based. Not only does this create a thinner 
and more uniform flap which leads to better 
optical outcomes, it alleviates the need for 
a blade and cutting microkeratome which 
was for many patients the biggest hurdle 
preventing them from having refractive lasik 
surgery. The safety factor is so great, I no 
longer utilize the microkeratome blade in 
lasik eye surgery”. 


Dr. Taylor has extensive experience on 
several laser platforms. “While we started 
with the Bausch and Lomb platform in 1999, 
the industry has moved forward to provide 
greater customization for the unique optical 
errors of each individual patient. At Lasik 
Provision, we currently and exclusively use 
the Carl Zeiss Meditec MEL 80 platform 
with the Visumax femtosecond laser. “This 
platform in my belief delivers the optimal 
reshaping of the cornea to maintain the 
natural corneal shape for optimal optical 
correction and customization. Zeiss laser 
Blended Vision is unique in the treatment 
of presbyopia or “reading glasses vision”. 
It is the only excimer laser platform that 
predictably increases the range of vision 
so patients can see at near, intermediate 
and far without the loss of stereovision. 
This is truly exciting. Previously, and on 
other laser platforms, we could only treat 
with monovision with one eye corrected 
for far and one eye corrected for distance. 
This left patients with a loss of intermediate 
vision and reduced stereoacuity. It worked, 
but Zeiss Laser Blended Vision works so 
much better.” 

What is the future of refractive surgery? 
“The future is continuing to refine the 
refractive outcome with ever safer and less 
invasive procedures. I am very excited that 
within the next year, we will begin to fully 
utilize the femtosecond laser’s potential, 
going beyond the creation of better flaps 
to conducting the entire laser procedure 
within the cornea without a flap. This may 
sound like science fiction, but it is a reality 
and I am honoured that Zeiss has chosen to 
partner with Lasik Provision in Niagara Falls 
to bring this technology to North America. 
To obtain additional information or to book 
your FREE consultation please contact our 
refractive counselors at 1-888-510-2020 or 
905-371 -3217 You may visit our website at 
www.lasikprovision.com 

ADVERTISEMENT 
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Region invests $1M 
in waterfront projects 



LET’S ALL DO 
OUR PART! ■ 
PLEASE RECYCLE | 
THIS NEWSPAPER 
































FEATURING OUR 

LOWEST PRICES*™ YEAR 



GLENDALE AVE WELLAND AVE. MCLEOD RD. LOUTH ST. MONTROSE RD. GARRISON RD. WEST SIDE DR. 
ST. CATHARINES ST. CATHARINES NIAGARA FALLS ST. CATHARINES NIAGARA FALLS FORT ERIE PORTCOLBORNE 
905 227-7481 905-688-0488 905358-0161 905682-9275 905354-3848 905871-1564 905-835-1155 
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New surveillance system keeps watch at safety village 



sunwmg.ca 

Experience the Difference™ 


Get onboard with Canada's 


#1 to the Sun 


Orange is the new ^aveupto 

Black Friday 50 

So many deals, we couldn't wait until Friday! a Book by Nov 27 
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NIAGARA 

2041 


Fostering an Environment for Economic Prosperity 


Get Involved in Niagara’s Future: Attend Public Information Centre #3 

In the next 25 years, Niagara is expected to grow, bringing a possible 168,000 Niagara Region is making sure we’re prepared for this growth through four 

new residents and 79,000 new jobs to the region. projects that will help us plan where and how that growth will occur, and how it 

will be accommodated. 


HOW WE GROW: 

MUNICIPAL COMPREHENSIVE REVIEW 


The Municipal Comprehensive Review will look at the land we have 
available across Niagara, and will ensure we have enough to sustain 
our expected growth to the year 2041. It will also examine how that 
land is distributed throughout Niagara. 



HOW WE FLOW: 

The Water and Wastewater Master Servicing Plan will ensure Niagara 
has the infrastructure to provide critical water and wastewater 
services to our growing region in a sustainable and financially 
responsible way. This PIC will be presenting alternative design 


concepts. 


HOW WE GROW: 

DEVELOPMENT CHARGES BY-LAW 
The new Development Charges Background Study and By-law will 
align the infrastructure for our expected growth and how we will 
pay for it. It will connect with and reflect how we plan to grow, flow 
and go. 


HOW WE GO: 

The Transportation Master Plan will look at how we currently travel 
in and around Niagara and how we can improve our transportation 
systems, including options for walking, cycling and public transit, to 
better serve Niagara’s future needs. 


Get involved: 


Residents are invited to attend a Public Information Centre in their community to learn how each of these projects contribute to Niagara’s overall growth plan for the 
next 25 years, and how you can have your voice heard. 


Nov. 30,2016 

Dec. 6,2016 

Dec. 7,2016 

Dec. 8,2016 

City of Niagara Falls 

! City of Thorold 

: Town of Niagara-on-the-Lake 

Town of Lincoln 

Gale Centre, 5152Thorold Stone Rd., 

; Niagara Region Headquarters 

: Community Centre, 14 Anderson Lane, 

j Fleming Centre, 5020 Serena Dr., 

4-8 p.m. 

j (Atrium), 1815 Sir Isaac Brock Way 
; 4-8 p.m. 

j 4-8 p.m 

: 4-8 p.m. 


There is an opportunity at any time during this process for interested persons to bring comments and concerns to the attention of the project managers, and to 
review outstanding issues. If you have any questions or comments or wish to be added to the study mailing list, please contact us at niagararegion.ca/2041. 


The Transportation and Water and Wastewater studies follow the Master Plan process as outlined in Section A2.7 of the Municipal Engineers Association (MEA) Municipal Class Environmental 
Assessment (Oct2000, as amended in 2000,2011 and 2015). The Master Plan will be filed under Approach #2 of the MEA Class EA Approach for Master Planning. The Master Servicing Plan will satisfy 
the planning requirements for Schedule A,A+ and select Schedule B projects and provide the basis for future investigations of identified Schedule B and C projects. 


If you require any accommodations for a disability in order to access the project documents, contact the Accessibility Advisory Coordinator at 
905-980-6000- ext. 3252 or 1-800-263-7215 or accessibility®niagararegion.ca to make the appropriate arrangements. 


iiagararegion.ca/2041 
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Welland supports Canada Games bid 
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That time Trump wanted to build a casino in Ontario 



a 


BLACK 



30 % Off 

entire store 


November 25 & 26 only 

Friday, 9am to 9pm I Saturday, 9am to 6pm 


(gift cards excluded) 


340 Welland Ave. St. Catharines 

Mon to Thu 9am-6pm, Fri 9am-9pm, Sat 9am-6pm, Sun - Closed 
Store Phone: 905.641.4581 



on Page 19 
















THURSDAY, NOVEMBER 24, 2016 ■ INPORT NEWS 


■ 13 



Forty-nine-year-old Fast Eddy McDonald was in Niagara Falls Thursday, and I 
World Record for the most hop the fence yo-yo tricks in one minute. 


Fast Eddy breaks yo-yo 
record in Niagara Falls 



333 Davis Street 

(on the corner-next to Home Hardware) 

Port Colborne 
Phone: 905-834-4541 

‘Lumber merchants 

TIMBER MART since 1810” 


SHERK 



• Used Posts: 8” x 8' x 6’, $9.99, Cash & Carry 

1 ” X 6” X 5’ P.T 

LANDSCAPE 

FENCE BOARDS 

RAILWAY TIES: 

$1.99 (reg $2.82) 

$13.99 ea. 

(Cash & Carry) 

(cash and carry) 



SHEDS-TO-GO 
Visit our display 
court on Welland st. at 
Bell st. Port Colborne 


TAXLESS TUESDAY - December 20 

(We pay the HST on all in stock, 
reg. priced items, cash & carry) 

Every third Tuesday of the month 



Niagara Whalers Jr. A Hockey Team 

The Niagara Whalers defeated the Lincoln Mavericks 3-0 
Friday November 19th and continued their push to stay atop 
in the South Division. Newly acquired goaltender Maksim 
Kuteinikov pushed aside 15 shots to earn his first shutout in 
his first game with the Whalers. Niagara outshot Lincoln 48-15. 
Leading the way was Matt Johns with a goal and an assist, 
while Black Luscombe and David Christopher scored the 
others. Niagara continued the momentum the following night 
as they played the Toronto Attack winning their second road 
game in as many nights. Niagara defeated the Attack 5-2 
and outshooting Toronto 50-37. Maksim Kuteinikov continued 
his strong play kicking out 35 of 37 shots. Leading the way 
for the Whalers was Tyler Hore with a goal and 3 assists and 
Blake Luscombe with 2 goals and an assist. David Christopher 
and Zack Lansfield chipped in with two assists as the Whalers 
extended their winning streak to 11 games. Niagara Whalers 
host the Toronto Predators Friday November 25, game time 
7:30 at the Vale Centre in Port Colborne 
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WELLAND 



TOYOTA 

J 





• Power Windows/Locks/Mirrors 

• Cruise ControlTraction Control ABS brakes 

NOW STANDARD ON 2017 COROLLAS, TOYOTA SAFETY SENSE ™ P~ 


TOYOTA 


TOYOTATHON 

ISON! 

Lease or Finance from 
as low as 0 % on 

SELECT 2016 MODELS! 

PLUS Lease Customers get a 

LEASE CUSTOMER 

INCENTIVE 

up to $750! 

Get up to $4000 in Cash 
Incentives on Select Models 



ALL-IN LEASE 

2017 COROLLA iM manual 


‘55 1 . 99 - 

NOW STANDARD, TOYOTA SAFETY SENSE™ C~ 

• Pre-Collision System • Automatic High Beam 

• LED Tail Lights • LED Daytime Running Lights 



• 59 - 1 , 99 s - 


PLUS GET UPTO 5000 aercpla " BONUS MILES 


Welland 

(^TOYOTA 


Welland Toyota, 894 Niagara St, Welland, Ontario 
(905)788-2200 or call toll free 1-800-265-3409 
www.wellandtoyota.ca 
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Conradi leaving Niagara newspapers 




MURDOCH'S 

Celebrating 57 Years as Tire & Mechanical Experts 


JUUEJOCSAK/POSTMEDIA NETWORK 

Peter Conradi, current editor-in-chief of the St. Catharines Standard, will 
be departing for the east coast of the country where he will take over the 
managing editor position of the Fredericton Daily Gleaner. 


From October 7 to December 23, 2016 

I WHEN YOU BUY 


IHH$70' 


1516 


PI 95/65R15 Reg. $135 EACH 

—Jsoqjp 

FREE Installation & Balancing 

Snow Rims & Tire Packages 


COMPLETE DON’T HAVE HEAT PROBLEMS! HEAVY DUTY NAPA 

WINTER INSPECTION RAD FLUSH LABOUR - 

,*3S ff. - - 


»b«L IL.»ag> a5 


35 Killaly Street W„ Port Colborne 


855-8852 w 




























DAVID C VROLET BUICK GMC 



ON SELECT NEW 2016’S & 201FS 


CALL NOW: 905-735-3690 


OR CHOOSE: 

LEASING ™ 1 " 0 


OAC ON SELECT UNITS 




915 Niagara Street, % 
Welland, ON 

ph. 905-735-3690 • fx. 905-735-0507 
www.davidchev.com • info@davidchev.com 


f OR CHOOSE: 


FOR LOWER] 


[FINANCING FR0M *0 %OAC PAYMENTS! 

THIS EVENT IS FOR A LIMITED TIME ...ACT NOW! DON’T DELAY! 




mm 
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Political young gun stands up 


ALLAN BENNER 

Postmedia Network 

Sam Oosterhoff stood at 
the side of Ontario Street in 
Beamsville last Friday after¬ 
noon, waiving at passing cars 
while holding a sign thanking 
people for putting their faith 

And in the years to come, 
the 19-year-old who has 
become the youngest MPP 

up to expectations of the 
17,651 people who voted for 
him a day earlier. 

“You could sense that there 

a strong message. I’m really 
excited to be the voice of that 
change," said Oosterhoff, who 
held onto the Niagara-West 
Glanbrook Biding for the Pro¬ 




hold means a lot to him. 

"I believe very firmly that 
only truly fiscally responsible 
government would be a PC 
government,” he said. "We’ve 
seen the damage from the 
Rae days (referring to NDP 
Premier Bob Rae who led the 
province in the 1990s), and 
from 13 years of Kathleen 
Wynne's Liberals. I'm very 
excited to be part of the PC 
team because I believe they 
present a vision of a better 
Ontario that we don't see in 
the other parties. I think vot¬ 
ers in this region realize that 
and they have for some time 


“I'm very proud to continue 
the tradition of the PC party in 
Niagara West Glanbrook, for 

Oosterhoff said the next 
constituency offices in the 





See REGION, Page 27 
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Switch flipped on festival of lights 



Niagara roundabouts 



"This year, we extended our title sponsorship 
and we couldn't be happier. It's well worth the trip 
to Niagara." 

Niagara Falls Mayor Jim Diodati said festival 

much more to experience, including new LED 
lights that will provide twice the current lighting lev¬ 
els to light the Horseshoe and American falls. 

"It's spectacular,” said Diodati, who was given a pre¬ 
view of the new $4-million lighting system. 

"It is bright, vibrant and you can actually see the pul¬ 
sating of the water as it's coming down. It's beautiful. I 


think people are going to be n 




PETE PAQUETTE 

with special guest 

AMBERLEY BEATTY 

+ THE ROCKIN' ROYALS BAND & THE TONETTES 

— ST. CATHARINES — 

MONDAY. DECEMBER 12 at 7:00pm 

FirstOntario PAC 

TICKETS: 905-688-0722 or 

www.firstontariopac.ca 
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LOOK IN THURSDAY’S PAPER FOR YOUR M&M FLYER! 


OPEN HOUSE 


ALL PRICES IN EFFECT FRIDAY, NOVEMBER 25 TO 
THURSDAY, DECEMBER 1, 2016 UNLESS OTHERWISE STATED. 



iarket.com for individual store hours. 


Prices of products that feature the MAX special logo are exclusive to registered M&M MAX customers. Simply present 
your MAX card, or sign up for a FREE MAX membership in store or online, to take advantage of these MAX discounts. 


Wainfleet seeking input 
on new strategic plan 



Welland Tribune 

Attention Customers! 
Our office will be closed 
Friday Nov 18th 

Monday Nov 21st 

Monday Nov 28th 

Tuesday Nov 29th 

To place a classified ad please call 1-866-541-6757 

We apologise for any inconvenience 
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‘Mount Welland’ 
future up in the air 


ALLAN BENNER 

Postmedia Network 

Deciding a future for 'Mount 
Welland' may be becoming a 

councillors would rather not 
hire a consultant to tell them 
what to do with the landfill 

The old Atlas landfill along 
the Welland River off Wood- 
lawn Road likely won't be 
closed until 2021, but city staff 
are hoping to develop plans for 
the site long before that date 
to allow Walker Environmen¬ 
tal, which runs the city-owned 
property, to prepare it for its 
ultimate use. 

“Walkers is eager to work 
with us," city treasurer Steve 
Zorbas told councillors at their 
last Tuesday night meeting. 

“They are at a stage now that 
if they know sooner than later 
in terms of what the ultimate 
long-term use will be, they can 
really reduce the long-term 
capital improvement plans for 


Although city staff asked 
council for $40,000 to hire a 
consultant to determine future 
options for the site, they will 
have to wait until the end of the 
month before they learn if the 

“We're also recommending 
that there be excessive public 
consultation," Zorbas said, add¬ 
ing that consultation should 


fori 


for landfill sites. 

Ultimately, he said, a report 
would be presented to council 
' non future uses 
for the landfill, called 'Mount 
Welland’ by Ward 5 Coun. Mike 
Petrachenko. 

“Forty-grand is a lot of money 
for anybody for a concept plan,” 
Petrachenko said. 

ideas with city staff about the 
landfill, such as establishing a 
BMX bicycle track there, Petra¬ 


chenko said it 
may nt 


nt that 


in that field.” 

"We have a great opportunity 
here for this Mount Welland. 
It’s a great opportunity and 
we're five years away from cap¬ 
ping it,” he said. 

Meanwhile, Petrachenko 
said if Walker Environmental is 


site’s eventual use it “can help 
to shape whatever the public 
and council wants." 


$40,000 is good value because 
we can get experts in who will 
then ask the public ... They 
gather that information and 
mould it. It’s presented back to 


on A, B, C or D. Hopefully there 
are that many options for this.” 

Chief administrative officer 
Gary Long said he supports 
the funding request, adding 
although the city has “great 

our time is limited.” 


Story continued on Page 29 


CHRISTMAS TREES | GIFTWARE | FRESH GREENS | AND MORE! 


Christmas 

^^toopeNtiome 

Saturday & Sunday, November 26 th & 27 th 

.Premium #1 Christmas Trees 



Present this coupon in store during 
our Christmas Open House 
and receive 30% OFF 1 in store item. 

November 26 th & 27"' 

•Valid lam store merchandise only. One coupon per customer pa visit. 
(u/JJLM© 

GarderFCentre 


www.paulsgardencentre.com | OPEN Monday - Sunday: 9AM - 8PM 
103 Shaw Street, Welland I 905-732-5123 


® NOFRILLS 

wo n’t be be at 



Friday, Nov 25 to Thursday Dec 1,2016 

JUMBO PINEAPPLES. 

Product of Costa Rica 


»t © 



GREEN OR RED 
SWEET PEPPERS 

Pack of 4 
Product ofU.SA 



YELLOW ONIONS 

RED POTATOES 





YELLOW POTATOES 


Product of Canada 
Canada No. 1 Grade 


10lb Bag 


Brent & Jenny's NoFrills 

53 West Side Rd., 

Port Colborne 
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PORT COLBORNE - WAINFLEET 


CHAMBER OF COMMERCE 

Serving the Business Community Since 1902 


Message from the President 

As we wrap up 2016, it is a good time to provide an update on what the Port Colborne-Wainfleet Chamber has been up to. 

We hosted a number of programs including our BA5's, Learning Forums, State of the City and Township, State of the Southern Tier, Business Achievement Awards, Lobster and Laughs and most recently our Business Showcase and 


;ss. Through our many contacts acr 

ms the region. In September of this year, we successfully added an Associate Membership opportunity with the Niagara USA Chamber of Commerce. This is 



296 Fielden Ave, Port Colborne, ON L3K 3K1 
TEL: 905-834-9765 • FAX: 905-834-1542 
Email: office@pcwchamber.com • Website: www.pcwchamber.com 
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PORT COLBORNE - WAINFLEET 

CHAMBER OF COMMERCE 

Serving the Business Community Since 1902 


Chamber Events 


Welcome to the latest members of the Port Colborne - Wainfleet Chamber of Commerce! 


Thank you to our members for participating 
in our events! The Chamber is proud to 
provide our membership with a variety of 
meaningful opportunities to network, learn 
and grow as business owners. Here is a look 
back at some of our programming from the 
past few months... 


Mayor April Jeffs and Deputy 




I The crowd was crackin' 

| claws and the comedians 
■recrackin'jokesatour 

I 21 stannual Lobsters 
Laughs fundraiser hosted 
at the beautiful Whisky 
~ an Golf Course in August. 


, Members gathered at Coins 
I UnlimitedforajointBA5in 
| September to kick off the 


M 


The newest members of the 
PCW Chamber gathered 
at Concessi's Long Beach 
Market and Diner to meet 
each other, mingle, and 
enjoy a delicious breakfast. 



Port Cares hosted a 
Joint BA5 in October to 
celebrate the 30 Years 
of Business that they 
have provided to the 
community. 


Coins Unlimited 

620 Niagara Street, Welland 
Rob Noyes 
905-788-0376 
service@coinsunlimited.ca 
www.coinsunlimited.ca 

Crackerjack Stadium 

620 Niagara Street, Welland 
Brad Noyes 
905-820-5453x211 

www.crackerjackstadium.com 

Davidson Funeral 

135 Clarence Street, Port Colborne 
Mark McCormack 
905-834-4833 

mccormackdfh@cogeco.net 


Dr. Lisa Barrow 

Port Colborne, Ontario 
Lisa Barrow 
905-733-0397 
drlisabarrow@gmail.com 

Force Security 

Suite 114 4655 Kent Avenue, Niagara Falls 

MarkKIaine 

905-374-6242 

donna@forcesecurity.ca 

Grand and Toy 

44 Frid Street, Hamilton 
Jason Adair or Bruce Bradbury 
519-497-0138 

jasonadair@grandandtoy.com 

www.grandandtoy.com 


Greg Frewin Theatre 

5781 Ellen Avenue, Niagara Falls 

Ashley Auld 

905-356-0777 


Ground Aerial Maintenance Service Ltd 

8540 EarlThomas Avenue, Niagara Falls 
Larry Vaughan or Jim Vaughan 
905-354-0835 


Harvard Risk Management 

Hamilton, Ontario 
Sarolta Dyck 
905-963-7452 

sarolta@harvardbenefitsadvantage.com 

www.hrmcplans.com/ca 

Improve Alarms & Locks Inc. 

183 Main Street East, Unit # 2, Port Colborne 
David Swalm 


Lemayzzz...Meats 

82 Clarence Street, Port Colborne 
Chuck Lemay 
905-835-9138 
lemayzzzmeats@gmail.com 
www.lemayzzzmeats.com 

Lev8 - Low Level Aerial Photography & Media 

Welland, Ontario 
Andy Harris 
289-690-5388 
info@lev8.ca 


Paul's Garden Centre 

103 Shaw Street, Welland 
Paul Hardy 
905-732-5123 

info@paulsgardencentre.com 

Wendy Malowany Art Studio 

31492 Malowany Road, Wainfleet 
Wendy Malowany 
905-899-4429 

wendy@wendymalowany.com 

www.wendymalowany.com 


WSk 

Leslie Preston ofTD Bank 
■ delivered an insightful 
presentation on the world 
economy at our annual 
i Economic Briefing Breakfast. 


The Niagara Partnership 
proudly presented a Health 
Care Learning Forum 

Experienced health care f 
the region took question; 
health care in Niagara. 

jrofessionals from around 
; and discussed the state of 


Our Entrepreneurial Support 
Showcase was held at Roselawn 
in Early November. With 
business showcase tables, 
complimentary breakfast and 
seminars from Venture Niagara, 
the Small Business Enterprise Center and Innovate Niagara, this 
event was a one-stop-shop for excellent information on services 
available to entrepreneurs in Port Colborne and Wainfleet! 


Interested in Hosting a BA5? 

We have limited availability for our members to 
host a Business After Five networking event in 
2017. BA5s are a great way to get new people in 
your door, showcase what you offer, and make new 
connections! No space to host? No problem! Some of the best BA5s are the 
ones where 2 or more businesses partner together. If you would you like the 
opportunity to host a BA5, contact Katie today for available dates! 
katie@pcwchamber.com 1905-834-9765 
Accepting Nominations for President's Awards 
Do you know someone who deserves recognition for their hard work and 
dedication to the community? Nominate them for a President's Award! We are 
accepting nominations for Junior Youth Citizen, Youth Citizen and Citizen of the 
Year as well as Women in Business, New Business of the Year and Business of 
the Year. Forms will soon be available online, but until then you can contact our 
office and let us know who deserves a 2017 President's Award! 
katie@pcwchamber.com 1905-834-9765 
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BLACK 


BIG for 1 day 


Another Good 


Reason To Keep 


Canada Or 


Friday, November 25 th to Sunday, November 27 th 


Black Friday 


SPECIAL SHOWROOM PURCHASE 

CANADEL SOLID 
CANADIAN HARDWOOD 
DINETTES 

25 % , 35 % 
or 50 % off 

OVER 25 IN STOCK SETS TO 
CHOOSE FROM! 


NIAGARA’S ONLY 

L A 0 B O Y 


ComfortStudio 



728 Canboro Rd., 
Fenwick, Ontario 
905.892.4701 
1.800.892.4702 
iv.lampmanfurniture.com 


Mon-Tues 9-6 
Wed & Sat 9-5 
Thurs-Fri 9-9 
Sun Noon-4 
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College opens doors to 
prospective students 


ALLAN BENNER 

Postmedia Network 


Prospective students from throughout 
southern Ontario visited Niagara Col¬ 
lege’s campuses Saturday for a firsthand 
chance to see what it has to offer. 
College director of marketing and 

sands of visitors arrived at both its 
Welland and Niagara-on-the-Lake cam¬ 
puses for a look at the facility that could 

few years, if they choose to enrol. 


to come on campus," she said, adding 
it gives future students an opportunity 
to see “what it’s like there” before they 
make a decision on enrolling in a post- 


Arlene Williams travelled from Ham¬ 
ilton to see the Welland campus, par¬ 
ticularly new early childhood educator 

It’s a trip she’s wanted to take for the 
past few years, "but finally we made it." 

Pentesco said the college sets up dis¬ 
plays of the numerous programs it offers 
in a central area during its fall open 
house. It gives future students an oppor¬ 
tunity to speak to faculty and students 


from different programs and from there 
visit the facilities where the courses are 
offered. 

Pentesco said about 300 students 
and faculty were at the campuses to talk 
about the programs. 

“It's important for prospective stu¬ 
dents and moms and dads to talk to cur¬ 
rent students because they want to know 

faculty and a lot of students out.” 

Pentesco said the attendance at the 
open house might have been a little 
more than in past years, but organizers 
were expecting to see a lot of people. 

she said, adding many of the people vis¬ 
iting the campuses were from beyond 
Niagara’s borders. 

“We’re meeting a lot of people from 
outside Niagara.” 

Pentesco said she spoke to interested 
students from Stouville, Cambridge, 
Kingston and Oshawa during the open 

"They're coming from all over the 
province,” she said. 

ABenner@postmedia.com 
Twitter: @abennerl 


P^AI 


AL’S VACUUM 

Repair & Sales 
Commercial & Residential 





Welland has a new vacuum repair & sales business 
located at 405 East Main Street. Al Legault has 17 years 
of experience in servicing all makes and models of 
vacuum cleaners and central vac systems. Al’s Vacuum 
has a Mobile Repair Unit for quick and reliable onsite 
repairs and installation of all central vac systems for 
both residential and commercial customers within the 
Niagara Region. They also have a Free pick up & delivery 
repair service for all residential and commercial clients 
in Port Colborne (a limited time offer). 

Al’s Vacuum sells a selection of commercial vacuum 
cleaners for residential use ranging from $300 up to 
$500. The store carries all vacuum accessories and bags. 
Call or drop by today. Senior discounts available. 


AL’S VACUUM 

Repair & Sales 
Home & Commercial 
Free Estimates on Repairs 


405 East Main St. 

Welland, ON 

905 - 735-2222 

Cell 289-501-7254 
AllansVacuum@gmail.com 
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WHY PAY 
44 . 99 - 49 . 99 ? 


Store hours: Mon. - Fri. 8 am to 9 pm 
Sat. 8 am to 6 pm • Sun. 9 am to 6 pm 


200 Fitch Street, Welland 


GIANT 

TIGER 

BLACK 

FRIDAY 


FITS UP 
TO 14" 
MATTRESS 


ALL WEEK LONG 


PRICES IN EFFECT 
NOVEMBER 23-29,2016 
WHILE QUANTITIES LAST. 


D| |V 

tH: 

GET -vM 

I!/, 

ONE %' 

; 3«k 

FREE * 

WOMEN'S BRUSHED 

PRINTED LEGGINGS 

Assorted, S/M-L/XL, #771116 ’Second item m, 

% 

IM10 
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Oosterhoffto 
‘stay in the riding’ 



Celebrate 

Incredible. 


* 



Help us recognize the 
junior citizens who 
make our communities 
better. Nominate 
someone age 6-17 
for a 2016 Ontario 
Junior Citizen 
Award! 


Annaleise Carr, 2012 and 2014 
Ontario Junior Citizen, Simcoe, ON 
At 14, Annaleise Carr was the youngest person ever to swim 
across Lake Ontario. Two years later, Annaleise swam 
across Lake Erie. Combined these efforts raised 
awareness and hundreds of thousands of dollars for 
Camp Trillium, a family camp for children with cancer. 

Her book, Annaleise Carr: How I Conquered Lake Ontario 
to Help Kids Battling Cancer, inspires others to take on 
great challenges and help their fellow citizens. 


Do you know someone who is involved in worthwhile community 
service, is contributing while living with a limitation, has performed 
an heroic act, demonstrates individual excellence, or is going above 
and beyond to help others? If so, nominate them today! 
Nominations are open until November 30, and nomination 
forms are available from this newspaper, and the Ontario 
Community Newspapers Association at www.ocna.org or 
416-923-7724 ext. 4439. 

A 

X 

ONTARIO 
JUNIOR CITIZEN 
AWARDS 


Mm 


ID 
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Welland may rely on experts for help 
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Major changes prescribed for ambulances 




Look no further to get professional 


- Remodeling the Niagara Region for the past decade 

- Dedicated to providing the finest quality of service and 
materials for your dollar 

- Written warranties 

Always a fast, friendly and FREE 

"Don't settle on part time service" 

Ph: 905-894-8599 
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* Classifieds 

inpoitnews.ca/classifieds 



Phone: 1-866-541-6757 


Fax: 1-866-485-8461 


Email: inportnews.classifieds(g)sunmedia.ca 



BBHl 

NO COLLECTING! 
Call 905-732-2414 

ext 503389 or 503272 
“Tribune routes” 

ROSEMOUNT AVE & SOUTH 
CRES 


Thinking * 

How ^ 

Recycle! 
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Bacon Wrapped 
Jalapeno Shooters™ 

12 PIECES 200 g 

Jalapeno pepper halves stuffed with 
a soft cream cheese filling, then 
hand wrapped with smoky bacon. 


Pumpernickel Ring 

32 PIECES 473 g 
A party-sized ring of one-bite 


■ Classic French Style • Florentine 


Honey Garlic^ 
BBQ Sauce 425 mtl 


OPEN 

Our largest tasting 

Tasting will be available from 11 am-2 f 


MARKET 

NEW products. 

NEW packaging. NEW name 

Italian Style 
Beef Meatballs^^^ 

130-140 PIECES 1.38 kg/3 lb M * 

Fully cooked beef meatballs 

seasoned with Italian herbs and IB v 

spices. Just add your favourite sa^^^ - 


FOOD 


save $ 2 

799 


12 ?’ 


save 


save $ 2 50 


save $ 1 


- save $ 2 


save $ 2 


Hors d'Oeuvre 
Quartet 40 pieces soo g 


Mini 


Quiche 


Pizza Rolls 


ALL PRICES IN EFFECT FRIDAY, NOVEMBER 25 TO THURSDAY, DECEMBER 1, 2016 UNLESS OTHERWISE STATED. 









